
















































Powderization of persimmon peel and its application as an additive for foods
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To utilize a persimmon peel,which is generated by processing of fresh-cut and dried persimmon,
a powderization of the peel and its application to additive use for foods were examined. The peel
 
powder was processed by the combination of soaking within the 1％ pectinase solution at ４℃ and
 
drying by freeze dryer.The powder consists of individual cell matrices which maintained its shape.
Although an ascorbic acid in the fruit and peel was mostly decomposed by soaking within the
 
pectinase solution, a Beta-cryptoxanthin (β-CRP)was remained approximately 16?g/1g.The bread
 
crumb color was changed by addition of the peel powder.The texture of the baked bread crumb had
 
no significant differences with their additive percentages of the powder up to ５％ of weight.The con-
fectionery color became vivid orange by addition of peel powder.The persimmon peel powder could be
 









































































































































標準 １％ ３％ ５％
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柿果皮の粉末化と食品への適用
３）柿果皮粉末を添加したパンは、粉末の添加割合が
増加するとともに膨化の程度は低下した。しかし
その程度は、パンとしての形状を著しく損なうも
のではなかった。粉末を添加したパンのクラム部
の硬さ、凝集性とも、無添加の標準試料との間に
有意差が確認されなかった。一方、クラム部の色
調は、粉末の添加量が多くなるにしたがって濃い
褐色となった。
４）粉末を白?に添加したところ、添加割合の増加に
伴って鮮やかな濃い色調を示した。
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図５ クラム部の色差
図６ クラム部のテクスチャー特性
図７ 柿果皮粉末を添加した白餡の色調変化
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を受けて実施した。
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